DOMAINE DE LA MORDOREE “48 


Domaine de la Mordorée 


me j je 
2015 
CHATEAUNEUF-DU-PAPE 
‘ IN CHATEAUNEUF-DU-PAE CONTROLEE 


MIS EN BOUTEILLE AU DOMAINE 
ANTS - F TAVEL - PRODUIT DEMME 


Tasting : 














Appellation : Chateauneuf-du-Pape 
Cuvée : La Dame Voyageuse 


Vintage : 2017 
Colour : red 


Planted area : 4 Ha. 
Yield : 30 HI/Ha. 


Vineyard age : 50 years 
Terroir : cobble stones and limestones mixed terroirs 


Vinification : 100% destemming, long maceration , 30 days 
fermentation with temperature control. 

Ageing : 15% in already used oak cask, 85% in stainless 
steel 


Grapes: 


Grenache 90 % Mourvedre 4% Syrah 4% 
Counoise 1%  Vaccarese 1% 


Harvest by hand / Bottled in our premises 


Robe : dark rubis, almost opaque 
Aromas : red fruits (strawberry, cherry) violet and licorice. 
Mouth : nice body, some freshness, a lot of fruits, smooth tannins and nice 


length 


Pairings : red meats, sauce dishes, soft cheese 


Service temperature : 18°C / Ageing potential : 2 to 10 years. 
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